INTRODUCTION
P. ostreatus mushroom is grown on the compost made of various types of straw, sawdust, wood shavings or wood crust, seed shells, and other materials rich in cellulose and lignin. After the fungus fruiting and harvesting, spent compost remains, which is utilized by fungus as nutritive substrate. The advantage of P. ostreatus mushroom production is utilization of cheap waste materials. Certain authors, among them B a n o et al. (1984) , K a k k a r et al. (1990) , P l a t t et al. (1984) , R a j a r a t h n a m and B a n o (1989), A d a m o v i ã, M. et al. (1996; 1998; 1999 and 2001, A d a m o v i ã, O. et al. (2000; 2001 and 2003 , Z a d r a z i l, 1993), found that spent compost could be used as feedstuff for domestic animals, either natural or ensiled.
During mycelia development and P. ostreatus mushroom fruiting substrate is changed. The biggest changes are in N content which is decreasing. The content of NDF (neutral detergent fiber) and hemicellulose is also decreased, which is indicating that P. ostreatus mushroom enzymes (cellulases, hemicellulases, celobiases, ligninases, etc.) an effect degradation of easy degradable fraction of lignocellulose complex. On the other hand content of ADF (acid detergent fiber), ADL (acid detergent lignin) and cellulose (low degradable components of lignocellulose complex) is not changed significantly. Increased moisture content in spent P. ostreatus mushroom substrate (50-70%) causes rapid spoiling and difficult storage. Therefore, possibilities for its use in animal nutrition are lower.
The goal of this experiment was to investigate possibility for Salt Cedar wood shavings spent substrate in combination with high moisture ground corn ensiling, and obtain new information on ways of using spent substrate in cattle nutrition.
MATERIAL AND METHOD
The substrate for P. ostreatus mushroom growing was made on the basis of Salt Cedar wood shavings from New Mexico (USA). Content of dry matter at the time of ensiling was 52,7%. Particles of the wood shavings were heterogeneous (diameter 1-7 mm, length 5-100 mm). Content of dry matter in corn grain at the moment of harvesting was 70%. Particle size of grounded corn was between 0.1 and 2 mm. Ground corn grain and spent substrate were mixed and placed into the plastic buckets of 3 kg volume capacity. Ratio between high moisture ground corn and compost is shown in table 1. After compressing of the ensiled material and remove air buckets were covered with black nylon foil (0.2 mm thickness) and sealed with plastic lid. The buckets were stored at the temperature of 20°C for the first 28 days, and at room temperature of 16-20°C for the last 15 days. The buckets were opened after 43 days. After the opening the surface layer (2-3 cm thick) contaminated with molds, was removed. The samples for laboratory analyses were taken from the remained content in the bucket. Silage samples (0.6 kg per sample) were placed in nylon bags, cooled in the freezer (-18°C), and kept until the beginning of the laboratory analyses. Determination of total number of saprobic microorganisms/g (bacteria, molds and yeasts) was done according to Official Gazette of SFRY, No. 25/80. For mold isolation and identification following media were used: Czapek's agar (3% of succrose) -Aspergillus and Penicillium, and potato succrose agar -Fusarium spp. and all other fungal genera. Identification of mold species was done according to the following authors: N e l s o n et al. (1983) for Fusarium, E l l i s (1971) for Dematiaceous Hyphomycetes, Samson & van Reenen -Hoekstra (1988) and D o ms h e t et al. (1980) for all other fungal genera. Multidetection procedure (Official Gazette of SFRY, No. 15/87) was done for chemical analyses of aflatoxin B 1 , ochratoxin A, and zearalenone. Qualitative and quantitative determination of trichothecene type A mycotoxins (T-2 toxin and diacetoxyscirpenole -DAS) was done by thin layer chromatographic method (P e p e l n j a k and B a b i ã, 1991).
RESULTS AND DISCUSSION
Chemical composition. Chemical composition of high moisture ground corn and spent substrate is shown in Table 2 . Chemical composition of ground corn grain and spent P. ostreatus mushroom substrate significantly differed. Spent P. ostreatus mushroom substrate had significantly higher content of ash and lignocellulose fractions (ADF, ADL and cellulose), and protein content was lower. Chemical composition of silage (trials I-IV) changed depending on the ratio of high moisture ground corn and spent substrate. With the increase of spent P. ostreatus mushroom substrate ratio in the trials (from 10 to 30%) the trend of lignocellulose fractions content was slightly increased and the trend of protein content was decreased. By the organoleptic evaluation of silage (I-IV) characteristic smell for high moisture ground corn silage was found. In the trials III and IV, with 20 and 30% of spent P. ostreatus mushroom substrat, slight appearance of spent substrate scent was detected.
Microbiological analysis. Total bacteria count was significantly higher in corn grain silage than in spent P. ostreatus mushroom substrate (Table 3) . This is logical regarding to the ensiling process. Regarding the mold count in the same samples, the situation was completely different. Unlike spent P. ostreatus mushroom substrate where more than 10 6 molds per gram was found (Table 3) , in silage samples mold count was far lower, from 20 (silage I) to 300 (II). From 9 identified species of mold ( Total count of yeasts was the highest in ensiled corn (90.000/g), which does not surprise regarding the ensiling process. In trials with different ratio of spent P. ostreatus mushroom substrate this count did not exceed 600/g, which is understandable regarding their absence in the spent substrate. Determined values were lower than maximum values for saprobic microorganisms in plant feedstuff (Official Gazette of SFRY, No. 2/1990) .
The presence of pathogenic bacteria (genus Salmonella, Staphylococcus, Proteus, E. coli and Clostridium) was not found in silages. Having in mind this fact, and previously presented parameters, it could be said that microbiological quality of silage was satisfying.
Mycotoxicological analysis. By the thin layer chromatographic method, presence of mycotoxins (aflatoxin B 1 , ohratoxin A, zearalenone, diacetoxiscirpenol-DAS and T-2 toxin) was not detected in silages. This confirms the fact that the detected molds were either not toxigenic, or the produced mycotoxin levels were below detection ability of methods used for mycotoxin identification (aflatoxin B 1 , 0,8 mg/kg, ohratoxin A -8 mg/kg, zearalenone -12 mg/ kg, DAS and T-2 31 mg/kg). Based on the presented results of mycotoxicology, the quality of silage was satisfying.
Silage quality. Determined pH values of the investigated silages (Table 5 ) show decreasing tendency of the content of spent P. ostreatus mushroom substrat was increased. Nevertheless, pH value in trial IV was above 3,5. Among the volatile fatty acids (VFA) the lactic acid was dominant. The content of lactic acid in trials was in range 3,16 to 3,77%. The content of acetic acid was about 4-5 times lower than to lactic acid (0,61-0,83%). The presence of butyric acid was not detected. Content of NH 3 -N (nitrogen ammonia) was optimal (0,071-0,083% of dry matter, or 5,24-6,40% of total nitrogen), and slightly increased in trials III and IV. These results indicate that for all four silages the optimal conditions for good quality fermentation existed, which resulted in a good quality of silage. Silage dry matter digestibility was slightly decreasing, from 86,80% (I) to 77,91% (IV), with the increase of spent P. ostreatus mushroom substrat ratio in silage. The reason for digestibility decreasing trend is high content of low digestible lignocellulose fractions, which increased in trials respectively. Investigating the taste palatability (silage II) it was graded quite good. After 20-30 seconds of getting used to the scent and taste of silage, cows consumed all offered silage quantity in 60 seconds.
CONCLUSION
With the increase of spent P. ostreatus mushroom substrate ratio in silage (from 10 to 30%) values for NDF, ADF, hemicellulose, cellulose and lignin, linearly increased. Total count of microorganisms in trials was among the tolerant values. The presence of mycotoxins was not detected. The content of volatile fatty acids in silage, silage pH, and NH 3 -N content were within values characteristic for silage of a very good quality. With increased ratio of spent P. ostreatus mushroom substrat in silage, digestibility of silage dry matter decreased from 86,80% (I) to 77,91% (IV). Silage consumption was good. Microbiological and mycotoxicological analyses indicate that all the investigated silages had satisfying quality.
Use of this kind of silage in smaller quantities (up to 10% of dry matter in diets for cows and fattening bulls) could be reasonable in diets with low ADF and NDF content, as well as for the cattle, with lower genetic potential, under extensive conditions of nutrition. 
